RESERVA

CHARDONNAY

VINEYARDS

The San Rafael area is the location of our vineyards, which
were planted over 20 years ago. The soils, which are volcanic
in origin, and the Mediterranean climate determine the styles
of our Chardonnay Reserva, giving wines with great ripeness,
good structure and fresh acidity.

VINIFICATION

The destemmed grapes are carefully pressed and the musts
obtained are selected according to their levels of turbidity and
acidity. The musts undergo static cold settling and then the
alcoholic fermentation at between 55.4°F and 62.6°F,
depending on the batch. Once the fermentation is complete, a
percentage of the blend is racked into a mixture of new and
used French and American oak barrels for around 6 months.
The remainder of the blend is retained in stainless steel tanks
and the lees are worked to enhance the viscosity and
roundness in the mouth.

TASTING NOTES
Color: Shiny, golden yellow.

Aroma: Pineapple, mango, green apple and hints of banana
and vanilla.

Flavour: Tropical and citrus fruit. Viscous mouthfeel and long

finish. Notes of ripe bananas and caramel appear in the mouth.

CHILENSIS

RESERVA
CHARDONNAY

MAULE VALLEY

SERVING
SUGGESTIONS

Qily fish, shellfish au gratin, soft cheese and risotto.
53.6°F.

ANALYSIS

Alcohol:13,5% vol.

Residual Sugar: <4 g/L.
Composition: 100% Chardonnay.
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